standards of time are adopted, so it is natural to adapt one's watch to the new conditions when reaching Germany. By the daylight-saving scheme, u.o Greenwich time would be called rz.o noon during the summer season; that is to say, the sun would be considered to have reached its highest point for the day an hour before it actually does so. Of course, we remember that there is a difference be[ween apparent time and mean time, but the variation of the equation of time does not effect the affairs of everyday life. \Vhen, however, it is proposed that Parliament should grant powers to enable the people of the United Kingdom to pretend that during summer months noon at Greenwich corresponds to noon in the neig-hbourhood of Berlin, it is time the absurdity of the scheme was exposed. The scheme is unworthy of the dignity of a great nation, and if it were made compulsory by legislation. it would be a monument to national flaccidity. \Ve cannot think that the Tora Hartebeest and Grant's Gazelles.
Government will lend its support to proposals which involve more international consequences than the promoters are aware of, and would make us the laughing-stock of the enlightened people of the world.
THE NEW ENCYCLOPAEDIA OF SPORT.'
F ROM a biological point of view two articles in this issue are especially noteworthy, namely, one on the Arabian horse, by the well-known breeder, Mr. \V. Scawen Blunt, and one on grouse disease, by Dr. Shipley. The former stands as it was the first edition, the author stating that he has practically nothing t6 add or alter. Its special interest lies in the fact that the author still maintains the theorv that the Arab horse, in place of being a comparatively late importation, originally existed in a wild condition in the comparatively desert districts of Nejd and the central plateaus of Yemen. On the hand, such historical evidence as exists does not indicate that the natives of Arabia were in possession of tame horses at a very early period, and this seems NO. 2 I 67, VOL. 86] to weigh considerably against the idea of the former existence in the country of a wild race.
The article on grouse disease, to which Dr. H. B.
Fantham contributes the section on the coccidiosis of young birds, has been written specially for the present edition, and is therefore thoroughly up to date, althoug-h the author is careful to add that many of the inferences and conclusions referred to must be regarded as more or less provisional. This contribution, which is well and profusely illustrated, is thoroughly worthy of its author, but since Dr. Shipley's investigations into grouse disease have been already reported in NATURE, further mention is unnecessary.
The other articles on natural history subjects display that pleasing variety of treatment to which allusion was made in my review of the first volume. For instance, whereas Mr. Bryden, in the article "Deer" (which appears to have been compiled from the "Deer From " The Encyclopredia of Sport." of All Lands "), treats his subject almost exclusively from a zoological point of view, the wri.ters of ··Elephant " confine themselves mainly or entirely to the sporting aspect of their theme, making no reference to the local races of the African species. On the other hand, in the article "Giraffe," Mr. Bryden does record most of the local forms of that species. Need of revision in the article last mentioned is evident from the repetition of the old statement (which was not true previous to the discovery of the okapi) that ·• the giraffe forms a distinct family of its own." Neither is Mr. Selous quite faultless when writing of the African elephant, since he repeats the old error of this species being " somewhat less in bulk and stature than either the mastodon or the mammoth." Nomenclature is also, as in the first volume, distinctly erratic, Mr. Bryden, in the article "Deer," denominating the Chilian guemal Mazama bisulca, whereas Mr. Hesketh Prichard, in the article "Guemal," C[tlls it Xenelaphus bisulcus.
That the editor has endeavoured to bring the biological articles up to date is, however, quite evident, as, in addition to the already mentioned article on g-rouse disease, there ts one, by .\Ir. Bryden, on the African (Hylochrerus), a genus originally described in NATURE. In this effect he NATURE [MAY 1 I, 191 I may be said, on the whole, to have been fairly successful, for, in spite of slips and inconsistencies like those just r eferred to, the average sportsman will find practically all the information to be expected from a work of this nature in regard to most of the animals of which he may be in search, and as the work is essentially one for the sportsma n, this is really all that can be legitimately demanded.
From first to last the volume is thoroughly well illustrated, both as regards plates in colour and text figures, some of the latter, as exemplified by the one herewith reproduced, being really exquisite.
As regards subjects other than natural history, the articles, so far as I am capable of judging, are all that they should be, and as most of them are written by experts, they bear the imprimatur of authority. Of those in which I am personally much interested mention may be made of Mr. Rawdon Lee's "Dogs," which contains precisely the sort of information suitable to those who are not specialists in canine matters. If the all-round lover of sport, in the widest sense of the word, is not thoroug-hly well satisfied with the volume as a whole he must be verv hard indeed to please.
R. L.
WHEATS AND FLOURS. 1
R EPRESENTATIONS having been made to the Local Government Board by various medical officers of health and public analysts on the growth of the practice of bleaching flour, and stress having been laid on the prohibition of bleaching-in the United States of America, Dr. Hamill received instructions from the Board to make inquiries as to how far the practice obtains and to what extent, if at all, it is justifiable. In this report, after indicating the sources of supply, he describes the milling of wheat and grading of flour; then, after indicating what are the factors determining the quality of flour, he proceeds to discuss bleaching processes and their effect.
In roller milling the production of flour is a gradual operation. The wheat passes through a series ?f fluted, chilled, iron rollers, the product from each patr being sifted before passing to the next ; at each stage the frag-ments of endosperm, as they pass through, are further reduced, and the flour separated out. It is possible for the miller either to in one por,tion the whole of the flour produced, the mtxture obtamed being termed a "straig ht run flour"; or he n;ay separate it into two or more portions, !he one bemg derived from the first two or three patrs, the other from the last pair, of rollers. Flour is arbitrarily graded into "whites" or "patents," representing the product from the first few rollers, and "household.s,:· representing the rest of t.he flour; a .subdtvtsion is m a de when requtred. There ts a dtfference in price of a s much as ss. or 6s. per sack of 280 lb.
between the highest and lowest grades.
Millers in this country have to deal with wheats coming from all parts of the world, and some of them acquire great skill in so blending and milling the wheats at their disposal as to produce a flour of absolutely uniform behaviour in the bakehouse 'throughout the year; this is a matter of the very greatest importance to the baker, who learnt. to appraise the market value of flour from 1ts bakmg qualities and appearance. For many years past the baker has had to satisfy the demand for a very white loaf, especially on the part of the operative classes.
Dr. H a mill might with advantage have considered 'Improvers " to F lour: by Dr. J. M . H amill.
( NO. 2167, VOL. 86] this point in greater detail; the dem:J.nd arises a pparently in part from prejudice, dating from a period when cheap bread was very much adulterated a nd dark in colour; it is in part based on the fact tha t the whitest bread, as a rule, is the lightest in texture and the most digestible. Colour in bread is probably more a question of optics than due to the original colour of the flour-a yellow, strong flour will often make a whiter loaf than a weak, very white flour. The baker attaches importance not m erely to colour, but to freedom from specks of offa l or dirt. Stone milling has been almost superseded by the more complicated process of roller milling, beca use the latter permits of the more or less complete removal of bran and other undesired pa rts of the grain. As Dr. Hamill points out:-" In stone milling a large , if not the greater, part of the germ is lost in the offal; only a portion finds its way into the finished flo ur.
" In both stone and roller milling it is possible to obtain a yield of flour representing anything between about 70 and roo per cent. of the wheat milled, according to the amount of offal included in the flour. As a rule, the greater the amount of offal in the flour-i.e. the greater the percentage yie ld of flour obtained from the wheatthe darker is the loaf which it will produce. The colour of the loaf, however, depends not .only upon the amount of offal which the flour contains, . but upon the milling process adopted (stone or roller milling) and upon the colour of the wheat used (red or white). For these reasons different flours containing the same percentage (above 70 per cent.) of the total wheat may yield loaves varying very considerably in colour."
The question of the relative food value of different wheats or of the flour from different parts of the berry in no way enters into the consideration of its market value.
The bleaching of flour is effected commerciallv with nitrogen peroxide; it appears to be impossible to detect a bleached flour by mere inspection. Flour which has been badly dressed, containing particles of offal, is unsuitable for bleaching, as this only makes the specks more conspicuous.
Dr. Hamill concludes that bleaching produces no effect upon the baking qualities of flour. It improves the colour of the whole output of the mill and represents a pecunia ry gain, since it gives the miller a la r g er percenta ge of high-grade flour. It is of assistance in maintaining uniformity in the appearance of flour, but at the same time it enables the miller to use cheaper wheats (not necessarily of lower food value). There is no evidence that bleaching-enables good flour to be made from unsound wheat.
Flours are classed as strong or weak, according as they will produce large well-risen loaves or not. Tt11s property is in some way connected with the character of the protein of the flour, and it has been the subject of a great deal of experimental work within recent years. It is a well-known fact that the properties of colloidal substances, to which cla ss the gluten of flour belongs, are profoundly modified by small quantities of electrolytes, and it has been found that the treatment of weak whea t during milling with small quantities of phosphates causes the flour obta ined to be "stronger" than it would otherwise be. As a consequence, it is possible to make from weak British wheat a strong flour, the bread from which has the rich flavour characteristic of our flours. Seeinv that bread of the type demanded throughout the country cannot be made without a considerable proportion of a strong flour, it would seem justifiable to conclude that the new invention will enable a larger proportion of . British flour to be used in our bread, much to the advantage of the community-incidentally it should increase the value of British flour which
